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FOREWORD 


O most housewives Franklin Sugar Products represent the 
acme of cleanliness, uniform quality and unvarying satis- 
faction. This explains the secret of the popularity of FRANKLIN 
SUGARS, which is the result of faithfully maintaining the highest 
standard of quality in food products throughout more than 
sixty years. 


FRANKLIN CANE SUGARS are packed in clean, convenient 
cartons and bags, which assure the purchaser pure, clean, uncon- 
taminated sugar. 


There is a Franklin Cane Sugar for every use; a right sugar for a 
right use and at the right time, no matter what the culinary need. 


Franklin Granulated Sugar for the table, for baking, cooking and 
candy making. 


Franklin Powdered Sugar for fruits, cereals, punches andiced beverages. 
Franklin Dainty Lumps for tea, coffee, cocoa and chocolate. 
Franklin Confectioners’ Sugar for icings and uncooked candies. 


Franklin Old-Fashioned Brown Sugar for gingerbread, cookies, candied 
sweet potatoes and fudge. 


Franklin Cinnamon and Sugar for toast, baked apples, boiled rice, 
waffles, fried bread and griddle cakes. 


Franklin Tea Crystals for afternoon tea. 
Franklin Sugar-Honey for hot-cakes, waffles, muffins and fried bread. 


Franklin Golden Syrup. A delicious table syrup, also for candy, ginger- 
bread, cookies, desserts and griddle cakes. 


These high-grade refined sugars and syrups are packed especially 
for the housewife who demands for her household the best there is 
in every commodity. Her appreciation of our efforts—her enthusi- 
astic reception of the Franklin Package Sugars, have encouraged 
us to the continual improvement of our products, which has made 
them famous for their quality and purity. 


It is to these women, whose constant confidence and appreciation 
have inspired us to greater efforts, that we dedicate this book, with 
its wealth of delightful suggestions and valuable information. The 
author, Caroline B. King, is well known to almost every housewife, 
through the columns of ‘‘The Ladies’ Home Journal,” and other 
popular woman's magazines. 
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The Story of Sugar 


AS it ever occurred to you what a world of romance is 

embraced in the marvellous development of the Sugar Cane? 
Where was the first home of that plant which, through the 
centuries, has so contributed to ‘‘sweeten the labors of man,” and 
has brought health and happiness into so many lives? 


The history of sugar is involved in a great deal of obscurity. It 
seems to have been known to the early Persians and to the Greeks 
and Romans. Theophrastus, who lived about 320 years before the 
Christian Era, calls it “‘a sort of honey extracted from canes and 
reeds. Nearchus, admiral to Alexander, states that ‘“‘reeds in 
India yield honey without bees.’ Pliny describes sugar as ‘“‘honey 
collected from canes.’ He doubtless refers to the sugar confection 
used at that time in Rome and obtained at great trouble and cost 
from the Orient. 


It is probable that sugar cane was not brought into the western 
countries until after the campaign of Alexander the Great. The 
Saracens played an important part in its introduction into Europe. 
In the Ninth Century they conquered Rhodes, Cyprus, Sicily and 
Crete, and brought into each country the sugar, and the secrets of 
its cultivation and manufacture. In 1166, so history states, 
William the Second, King of Sicily, donated to the Convent of St. 
Benoit a mill for crushing sugar cane, together with all its royal 
privileges, workmen and dependencies. It is said that during the 
Crusades the Christian soldiers who lacked provisions while in the 
Holy Land were compelled by hunger to have recourse to the 
growing sugar cane, which they chewed for sustenance. Still later, 
when its beneficial effects had been demonstrated, they ate it for 
pure enjoyment, and it is doubtless from these staunch warriors 
that a taste for the product spread throughout the western world. 


It wasa short step to carry sugar cultivation from Sicily to Spain, and 
by the Spaniards and Portuguese to the Canary Islands and Madeira 
in the early part of the 15th century. It is easy to believe that when 
the New World was discovered by Columbus, he gave it the nucleus 
of what is now so important a factor among our industries. 
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The Story of Sugar—Continued 


If not indigenous to the American continent, sugar cane neverthe- 
less thrived so well in this new field that the islands of the West 
Indies soon exceeded the total European production. There the 
industry declined and the islands of the Caribbean, under the 
joint enterprise of Briton and Spaniard, became the base of supply. 


Seventy-five years ago the available cane sugar for export from the 
various producing centers was probably 560,000 tons, of which the 
American tropics gave 470,000 tons and the East Indies, etc., 
go,c00. Today the United States alone consumes over 4,000,000 
tons. 


A sugar cane plantation is a truly remarkable sight. In planting, 
the seed cane is cut into short pieces, each of which must have a 
bud, and laid lengthwise in great furrows and covered. In appear- 
ance growing cane closely resembles American corn and is culti- 
vated much in the same manner. 


Cane grows to a height of twelve feet. Full maturity, however, is 
not attained for more than a year. It is unnecessary to replant the 
cane every year. Very often twelve or fifteen crops are harvested 
before replanting is required. Harvesting in Cuba normally 
commences toward the end of December. The cane is cut by 
hand and great care is taken in stripping the stalk of all leaves. 
The stalks are then cut into lengths of three feet and are ready 
for the mill. 


It is taken from the field in ox-carts, loaded into cars and conveyed 
to the sugar house to be converted into raw sugar. The cane is 
first ground between the crusher rolls and then passed to the mill 
rolls, where all the juice is extracted. This juice is pumped to the 
clearing tanks, where it is clarified with lime; from here it passes 
to the settling tanks, where the foreign matter is precipitated, 
after which it is boiled and a coarse, impure raw sugar is obtained. 


Itis then packed into bags for shipment to our refineries at 
Philadelphia. 
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How Franklin Sugar Is Made 


HE process of refining sugar is in itself a simple one, but 
owing to the enormous scale on which it must be conducted 
very special and very elaborate machinery is required for the work. 


The raw sugar as it comes to the Franklin Sugar Refinery varies 
greatly in quality. It may arrive in the form of straw-colored 
crystals, or of a deep chocolate-colored paste, or in any state 
between these two extremes. It is the task of the Franklin Sugar 
Refinery to make of each of these strange substances the pure Fine 
Granulated Sugar, the Powdered, the XXXX_ Confectioners’ 
Sugar, the Dainty Lumps and the Brown Sugar which the house- 
wife requires. 


First the raw sugar is poured into the melting pan with boiling 
water and left to dissolve. The melted sugar, or liquor as it 
is called, is then pumped into ‘‘blow-ups” or receiving tanks and 
is again heated with a small quantity of lime to prevent fermenta- 
tion; then it is filtered through cloth presses which retain the dirt 
and impurities found in the raw sugar. It comes forth from this 
process a bright yellow fluid, and the next step is to whiten 
this liquor. This is done by another process of filtering through 
bone-black or char, which leaves the liquor clear and sparkling 
as spring water. 


Next comes the crystallization, a process of evaporation in great 
vacuum pans by low heat, and after the crystals form the sugar 
is dropped into huge centrifugal machines, which separate the 
syrup from the sugar, allowing the syrup to pass through a sieve. 
Now this sugar is dried in large revolving drums and is ready for 
packing in the cartons and cotton bags for the housewife’s use, and 
in barrels and 1oo-lb. bags for dealers and manufacturers. 


It is white, glistening, beautiful and pure, not a hand has touched 
it since it arrived in its raw state at the Franklin Sugar Refinery, 
where three million five hundred thousand pounds of sugar can be 
refined every day. 
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Why it is Important to Buy 
Franklin Package Sugars 


Ax possibility of waste is eliminated when you purchase 
Franklin Package Sugars. Paper bags break or tear, the 
string cuts them, and the sugar is spilled and wasted. Franklin 
Sugars are snugly packed by efficient machines in neat, strong 
cartons and cotton bags 


OOSE sugar attracts flies. Your kitchen may be ever so neat and 
tidy and free from insects, but perhaps the bin from which the 
sugar was taken was left open for a few moments some time during 
the day. Can't you imagine what a good time the flies must have 
had? Perhaps also there were a few ants or roaches about—it isn't 
to be supposed that the sugar bin escaped them. It is impossible 
for a fly or an ant to find its way into Franklin packages; they are 
too securely packed and sealed for the most ambitious insect to 
reach them. 


OOSE sugar also attracts germs and dust. Did you ever happen 
to be present when a grocery shop was being swept? If so you 
know what the atmosphere is like on such occasions, and it doesn't 
take much imagination to picture what is happening to the loose 
sugar from the barrel or bin. Franklin Package Sugars are whole- 
some, clean sugars; from the moment the raw sugar arrives at the 
refinery, until the neatly packed cartons and bags are sent on 
their further journey to the retailer, it has been protected from 
every sort of contamination and impurity. Remember, you can't 
wash sugar—it must be eaten as it is; therefore, is it not a wise 
precaution to buy only package sugars that are beyond suspicion? 


HERE is a difference in the quality of sugars, there is a differ- 

ence in scales. Paper bags may leak; shops may be filled with 
dust and flies, but when you buy Franklin Package Sugars you are 
assured of securing honest weight, sealed packages, pure, clean, 
fine sugar. Franklin Package Sugar is made clean, weighed clean, 
packed clean and sealed clean, with shining bright, clean machin- 
ery. Nohands have touched it, until you open the package i in your 
own kitchen. Your grocer likes to sell you Franklin Package 
Sugars. They are already packed and wrapped. It is not necessary 
for him to stop and fill a paper bag and tie it up with string. There 
is no waste in Franklin Package Sugars. No waste of time in 
weighing and wrapping, no waste of sugar through spilling and 
leakage. 


CANDY MAKING 


“T am glad that my Adonis hath a sweet tooth in his head. —Lyly. 


HOW TO BOIL SUGAR FOR FONDANT CANDIES 
Fondant, or cream, is the basis of so many delicious bon bons, that to be able 
to prepare it successfully opens the doors to a world of delightful possibilities 
for the home candy maker; and with just a little practice in sugar boiling, it 
becomes a simple and fascinating process. 


BASIC RECIPE FOR FONDANT 


2 cups Franklin Granulated Sugar 

34 cup cold water 

1. teaspoon cream of tartar 
Dissolve sugar in water on back of range, place thermometer in syrup and bring 
to boiling point, stirring well. When boiling begins, cease all stirring, but 
wipe down side of saucepan with moist brush or bit of dampened cheesecloth. 
Add cream of tartar, cover saucepan for a moment, then boil quickly to soft 
ball stage, or 238 to 240 degrees, if the syrup thermometer is used. Pour out 
on lightly greased platter, cool until syrup may be handled, then fold rapidly 
back and forth with wide spatula until creamy. Knead to smooth, compact, 
but soft mass. 


SPUN SUGAR 


Spun sugar is a form of candy making not often undertaken by the amateur, 
but it produces handsome results, and may be used in many ways. It is 
simple to make, once one has mastered the fascinating art of sugar boiling. 


Boil the sugar as in making the fondant, but continue to cook, always without 
stirring, to the hard crack; when tested in ice water it will break off crisply and 
with a snap. Check the boiling immediately when this stage is reached. 
Then dip a sugar spinner, or a bunch of wires fastened together, in the 
syrup and pass back and forth over two smooth sticks placed two or three 
feet apart, over a clean white paper. The syrup will form finely spun silvery 
threads. If pink or green spun sugar is desired, color the syrup just before 
taking it from the fire with a very little vegetable color paste. 


CONFECTIONERS’ TABLE OF SUGAR TESTS 


Soft ball for candy, fondant, etc. 238 to 240 Degrees 
Hard ball for spun sugar and candy 250 to 255 Se 
Small crack for spun sugar and orna- 


mental sugar work 260 us 
Hard crack for stick candy and hard 
candy drops 285 to 315 of 


Franklin Fondant Candies 


From the fondant or cream may be made a large and varied assortment of 
luscious creams and bon bons, of delicious chocolate dipped sweets, of cream 
centered candies, patties and nut sweetmeats, in every desirable flavor, and of 
every delightful hue. The fondant, after it has been kneaded and made 
smooth and soft, should be placed in a very slightly greased bowl, covered with 
a damp cloth and left to ripen and grow mellow for an hour, or, if convenient, 
the fondant may be prepared the day before the candies are required, for it 
will keep perfectly. 


When making the candies, divide the fondant into several pieces, to be flavored 
or tinted as may be preferred. Nut creams are made by enveloping a shelled 
and blanched almond, or halved English walnut or pecan, in a bit of the 
fondant made pliable by being warmed slightly, then worked in the fingers. 
Chocolate creams are merely bits of the fondant shaped neatly and rolled or 
dipped in melted chocolate, and so on. One may add all sorts of fanciful, 
tempting morsels to the variety, or one may take the bon bons sold at the most 
exclusive shops for models, and fashion the wholesome, delicious home-made 
candies after them. 
COLORING THE FONDANT 

Delicately tinted bon bons are always attractive, and are quite within the 
scope of the home candy maker. The fondant is the base for most of the 
alluring looking sweetmeats that are displayed in the confectioners’ shops. 
They are made in this way. Divide the fondant in several portions and place 
these one at a time in a cup or small bowl set in warm water. Stir the fondant 
gently until it softens, then add a very minute particle of pink or green or 
mauve or yellow vegetable coloring paste on the end of a toothpick or small 
skewer. Stir the fondant until it takes on the desired shade, adding flavoring 
at the same time. Rose or strawberry or raspberry flavoring is most 
appropriate for the pink candies, lime or pistachio for the green, violet extract for 
the mauve, orange or lemon for the yellow, andsoon. The white candies may be 
flavored with almond, vanilla, or peppermint. 


COFFEE FONDANT 


Boil one tablespoon of ground coffee in half a cup of water until all of the 
strength is extracted, then strain through a fine piece of muslin; add the extract 
to half a cup of cold water and proceed as in making the plain fondant. The 
cream of tartar should be added when the syrup begins to boil. 


VANILLA BUTTER FONDANT 
Soften the plain fondant very lightly by placing the bowl containing it into 
warm water, then add a teaspoon of butter cut in tiny bits, working each 


Piece in before adding the next. Flavor delicately with vanilla, and make 
into desired forms. 
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ORANGE FONDANT 


Squeeze the juice of half an orange into a bowl and add to it the grated rind. 
Let stand for half an hour, then strain through a piece of fine cloth. Add the 
liquid drop by drop to a cup of softened fondant, working it in carefully. If 
the fondant becomes too thin, add gradually enough Franklin XXXX Con- 
fectioners’ Sugar to make it sufficiently stiff 


NUT FONDANT 


Soften the fondant, then stir in slowly two tablespoons of finely chopped 
English walnuts or pecan meats. Color or leave white as preferred, and make 
into bon bons of desired size and shape. 


CHERRY CREAMS 


Cut one-fourth pound of candied cherries into small pieces with a sharp knife, 
and soften slightly two cups of the fondant by placing it in a saucepan over 
hot water. Stir the cherries into it and remove immediately from the fire. 
Form into ovals and dip in powdered sugar. 


STUFFED PRUNES 


Soak and steam large, fine prunes until they are tender, but not broken, cool 
and extract the pits from a slit in the sides of the fruits. Prepare the fondant 
by softening it slightly, then mixing it with as many finely chopped nut meats 
as it will absorb, fill the prunes with the cream, and flatten them slightly. 
Dip the prunes in Franklin Granulated Sugar and set away to become firm. 


RIBBON CREAMS 


Prepare the fondant as usual, dividing it into three equal parts. Soften these 
portions of the fondant, and flavor one with vanilla, one with almond and 
another with orange. Color the vanilla-flavored fondant with a very little 
pink coloring, adding it gradually, as it must not be too strong in tint, leave the 
almond-flavored fondant white, and tint the orange-flavored portion a rich 
yellow, using vegetable coloring pastes for the purpose. Flatten the pieces 
well, and place together in layers, press lightly, and while still soft, cut in 
strips, then in pieces about one inch long. 


CREAMED FRUITS 
Delicious creamed grapes, cherries, strawberries or other fruits may be made 
from the fondant. Wash the fruit and wipe it until thoroughly dry; if damp 
leave on a piece of soft paper to become quite dry. Meantime soften the fon- 
dant to a liquid, over warm water, and drop the fruit into it a piece at a time. 
Stir carefully until well covered, then lift out and place on a waxed paper or 
slightly oiled plate to cool and harden. 


Any of the foregoing bon bons may be chocolate dipped if preferred. 
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Franklin Cream Patties 


VANILLA CREAM PATTIES 


Melt the plain fondant over warm water until it softens well, stirring it con- 
stantly to prevent its becoming a clear syrup once more. When it is as white as 
milk and thin enough to drop, flavor it with half a teaspoon of vanilla extract, 
then drop it carefully from the end of the spoon on to a slightly greased tray or 
platter, or on a piece of waxed paper. Let the patties become very cold and 
hard before removing them from the paper. 


CLOVE CREAM PATTIES 


Prepare like the vanilla patties, using a single drop of oil of cloves for flavoring 
and tinting the patties pink or yellow. 


LIME CREAM PATTIES 


Follow the same rule, substituting essence or oil of lime for the vanilla and 
tinting the patties a delicate green. 


CREAM PEPPERMINT PATTIES 


Substitute essence of peppermint for the vanilla and follow recipe for vanilla 
cream patties. 


STRAWBERRY LUNCHEON PATTIES 


Melt a cup of fondant to the semi-liquid stage, then stir in two tablespoons of 
thick strawberry jam rubbed through a sieve, stir well while the fondant is 
stiffening, and add if necessary a very little Franklin XXXX Confectioners’ 
Sugar. Drop the patties from the end of a spoon, or make into small balls 
between the palms of the hands, then flatten by pressing slightly. 


CREAM-CENTERED BON BONS 


All of the candies made from the fondant may be used as cream centers for 
dipping, and while a dipped candy usually presupposes a chocolate coating, 
a bon bon dipped in semi-liquid fondant, flavored and tinted in some tasty 
manner, is most alluring. To prepare the cream-centered bon bons simply 
make the fondant into small regular forms, each enveloping a nut or a bit of 
candied fruit or a white grape or a maraschino cherry, then dip them in other 
fondant which has been stirred over warm water until semi-liquid, and flavored 
and colored as desired. 
CRISP MINTS 

Moisten one pound of Franklin XXX Sugar with five tablespoons of boiling 
water. Stir well to dissolve, then place on the fire to come just to the boiling 
point. Remove from fire, add twelve drops of oil of peppermint, and drop on 
buttered tins or wax paper in small, round cakes. 


Franklin Cream Bon Bons 


“The little box contained only a few pieces of candied angelica or some such 
lady-like sweetmeat. —Scott. 


WALNUT BON BONS 


Prepare the fondant as directed, divide into portions and tint and flavor in 
various ways, keeping to the delicate extracts, vanilla, almond, rose, maple, etc. 
Make the candies up into small.cakes about one inch long. Press a halved 
English walnut meat on each while still soft, and set in a cold dry place to 
stiffen. 

GLACE FRUIT BARS 


Chop fine one slice of glacé pineapple, and ten candied cherries, and add to a 
cup of almond flavored fondant, softened slightly over hot water. Work the 
fruits well into the fondant, then make into a neat oblong piece. Trim squarely 
on sides and ends, and cut into bars. Place on waxed paper and dredge with 
Franklin XXXX Confectioners’ Sugar. Set in a cold place, brush off super- 
fluous sugar before serving. 


PEACH BLOSSOM CREAMS 


Make into small marble-like balls, white vanilla-lavored fondant, and set away 
to harden. Then dip into pale pink almond-flavored fondant that has been 
made semi-liquid over warm water. Press a tiny section of candied cherry or 
angelica on the surface of each bon bon. 


MARSHMALLOW CREAMS 


Dip fresh marshmallows into softened fondant until they are well coated all 
over. Let the coating stiffen well before serving. 


FIG BON BONS 


Cut figs into small pieces, and soften the fondant almost to the liquid stage, 
then dip each piece of fig into it, until well coated. Remove to wax paper to 
cool and harden. 
FRUIT BON BONS 
Chop together very fine, one fourth cupful each of raisins, currants, and 
walnut meats, or other preferred nut meats, and soften a large cup of the 
fondant, add the fruit, and stir well. When cool enough to handle, turn out 
on a board sprinkled with Franklin XXXX Sugar and roll out in an even sheet 
about half an inch thick. Cut in squares, and set away to cool and to become 
firm. 
MAPLE PECAN CREAMS 


Soften a cup of the fondant and flavor it with half a teaspoon of maple flavor- 
ing, work well, and make into oblong cakes. On the top of each press a halved 
pecan meat. 
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NUT BON BONS 
Chop pecans, brazil nuts or other preferred nut meats into fine pieces and mix 
with almond-flavored softened fondant. Make into cones or oblongs or such 
shapes as are preferred, then dip these into variously tinted and flavored semi- 
liquid fondant. For variation, the bon bons may be again dipped in a differ- 
ently tinted and flavored fondant or in melted chocolate. 


ROSE CREAMS 


Tint the softened fondant a pale pink, and flavor it delicately with rose, press 
into round, slightly flattened balls, and decorate with candied rose petals. If 
desired these pretty bon bons may be served in tiny paper cases. 


VIOLET CREAMS 


Prepare like the rose creams, coloring the fondant a delicate mauve and 
flavoring it with violet extract. Use candied violets for decorations. 


PISTACHIO DROPS 


Color a portion of the white fondant a pale, clear green, and flavor it with 
pistachio extract. Make into small bon bons and press a halved blanched 
pistachio nut deeply into each, before it has stiffened. 


COCOANUT CONES 


Make the vanilla-flavored white or pink fondant into cones about an inch high, 
roll them in semi-liquid fondant, and while still moist immerse them in finely 
chopped shredded cocoanut. 


SOLID CHOCOLATE DROPS 


Melt one square of unsweetened chocolate over hot water, to a liquid. Mean- 
time soften a cup and a half of fondant over hot water. Then gradually work 
in the chocolate, until the candy has become evenly colored and smooth. 
Make into balls, and if desired dip in liquid fondant, or in melted chocolate. 


CREAM PRALINES 


Place one cup of the vanilla-flavored fondant over hot water to melt, stirring 
constantly to prevent its becoming a syrup, then stir in as many coarsely 
chopped hickory nut or pecan meats as it will accommodate, and drop from the 
end of a spoon on to waxed paper, or an oiled plate. 


GINGER CREAMS 


Dip pieces of candied ginger into the melted fondant, until well coated; place 
on oiled plates or waxed paper to dry. 


15 


Franklin Chocolate Bon Bons 
HOW TO MELT THE CHOCOLATE FOR DIPPING BON BONS 
It is always well, when possible, to procure the regular confectioners’ coating 
chocolate for dipping bon bons, as it is more easily used and satisfactory to 
work with. [t may be purchased either sweetened or unsweetened as one 
desires. If the ordinary bitter chocolate is used, cut one-half pound of it into 
small pieces, and place in a double boiler, over very hot water. Stir until dis- 
solved, then add two tablespoons of Franklin XXXX Sugar, if desired slightly 
sweet, and one-half ounce of cocoa butter, Beat it well and keep warm but not 
hot. If too hot the coating will look spotted. If the regular confectioner’s 
coating chocolate is procurable, melt it in the same manner, taking care that 
it is not too hot at any time. Beat it thoroughly now and then, while the dip- 
ping is in process, and take care to have all your centers ready for dipping as 


soon as the chocolate is melted. The centers may be made one day and dipped 
the next if more convenient. 


DIPPING THE BON BONS 
Use a small bon bon dipper or a fork for dipping, or for very small candies a 
pair of sugar tongs or large tweezers. Dip quickly, with a circular motion, 
then place the candy on waxed paper or flat plates that have been slightly 
oiled. Set in a cool place to harden. They must cool quickly to be glossy. 
CHOCOLATE DATES 


Seed the dates and fill the cavity with vanilla-flavored fondant, press together 
and dip in the melted chocolate. 
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CHOCOLATE NUT BON BONS 
Prepare the nut bon bons as described on page 15, then dip them in the melted 
chocolate. Plain vanilla centers may be dipped in the chocolate, and a halved 
pecan, English walnut meat or other nut pressed into the warm chocolate 


CHOCOLATE LUNCHEON PATTIES 
Prepare the peppermint cream patties as described on page 13, and dip in the 
melted chocolate, or add a sufficient quantity of the melted chocolate to the 
peppermint-flavored fondant to color and flavor it deeply, then drop from 
the end of a spoon on waxed paper or lightly greased plates. 


CHOCOLATE FRUIT FOR AFTERNOON TEA TABLE 
Wipe maraschino cherries perfectly dry, cut figs in small pieces, halve dates, cut 
slices of citron and candied pineapple into fancy shapes and drain bits of 
preserved ginger from the ginger jar, or stone French prunes; and dip each 
into the melted coating chocolate, slightly sweetened if desired. A delicious 
bon bon for luncheons, card parties or afternoon teas. 


CHOCOLATE MARSHMALLOWS 
Prepare the coating chocolate as directed, then dip into it fresn marshmallows, 
cut in halves or quarters. Cool on waxed paper. 


CHOCOLATE CRACKERS 
Dip any small, rather salt crackers, or little animal crackers, into melted coat- 
ing chocolate, and cool on waxed paper. Chocolate Popcorn may be made in 


the same way. 
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Franklin Fudges 


The most popular sweet with the home candy maker is undoubtedly Fudge. 
It is not a difficult candy to undertake, for it may be made in the chafing dish, 
or over a little alcohol or other burner, quite as successfully as over the kitchen 
range. And when well made it is as delicious a sweetmeat as one could desire. 
There are just a few essential points to be considered when making fudge, and 
when these are carefully observed the candy will be creamy, smooth and very 
fine and delicate of texture. 


First: Never stir the liquid any more than is absolutely necessary after 
boiling begins. 

Second: Never beat or work the candy until it has cooled. 

Third: Add the flavoring after the candy has become slightly cool. 

Stirring the syrup causes the fudge to granulate; beating it while hot makes it 
coarse; and the flavoring added after the cooking is more delicate and penetrating. 


VANILLA CREAM FUDGE 


214 cups Franklin Powdered or fine Granulated Sugar 

3 tablespoons butter 

V6 cup rich milk 14 teaspoon vanilla 
Mix the sugar and milk together and place over the fire, stir until the liquid 
begins to boil, and add the melted butter. Then boil to 238 to 240 degrees, or 
until the candy will make a soft ball when tested in ice water; stir only as 
necessary. Take the saucepan from the fire and place it in cold water. When 
the candy is quite cool add the vanilla, then beat until thick and smooth. Pour 
into a greased pan and cut as desired. While boiling the candy, place the 
saucepan on an asbestos mat to prevent its burning, and occasionally scrape 
the bottom of the saucepan, but do not stir the candy more than seems essential. 


CREAM NUT FUDGE 


Prepare the vanilla cream fudge and add, just before removing from the fire, 
half a cup of pecan meats cut in small pieces. If liked, brazil nuts cut in thin 
slices, or shredded cocoanut or chopped almonds may be substituted for the 
pecans. 


COFFEE FUDGE 


2 cups Franklin Brown Sugar Yo cup strong coffee 
2 tablespoons butter Nuts as desired 
16 cup rich milk or cream 14 teaspoon vanilla 


Stir the cream, coffee and sugar together until well dissolved, then bring to the 
boiling point, and add the melted butter. Cook, stirring occasionally until the 
syrup forms a soft ball when dropped in cold water. Then stand the saucepan 
in cold water to cool, add the nut meats, coarsely chopped, and the vanilla, 
and beat until creamy. 
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BUTTERSCOTCH FUDGE 


11% tablespoons butter 1 cup rich milk 
215 cups Franklin Brown Sugar Nut meats if desired 
4 tablespoons boiling water 16 teaspoon vanilla 


Melt one half cup of sugar with the butter in a saucepan without water, until 
they cook to a bright brown, add the boiling water and cook gently until the 
sugar has become liquefied. Then add the milk and the rest of the sugar and 
stir until the candy begins to boil; cease stirring except occasionally, and cook 
to the soft ball stage. Then add the nuts, if they are to be used, and cool. 
Beat until creamy, and pour into buttered pans. 


CHOCOLATE FUDGE 


214 cups Franklin Granulated Sugar 1 cup rich milk or cream 
114 tablespoons butter 3 squares chocolate 
14 teaspoon vanilla 


Melt the chocolate cut in small pieces, with the butter, placing the saucepan 
over hot water or at the back of the range, then add the sugar and milk and 
stir until all the ingredients are well mixed. Bring to the boiling point, stirring 
well, and cook until the fudge reaches the soft ball stage. Then cool and add 
flavoring, beat until creamy, pour into pan and mark in squares. 


PENUCHE 
2 cups Franklin Brown Sugar 1 cup cream or rich milk 
1% tablespoons butter Nuts as desired 


1 teaspoon vanilla 


Stir the cream or milk and sugar together over the fire until well dissolved, then 
add the butter, melted, and cook to boiling, stirring constantly. Then cook 
with very little stirring until thermometer registers 238 to 240 degrees. Try the 
candy in ice water; it should form a soft ball when sufficiently cooked. Cool. 
Then add vanilla, and beat until creamy. Add the nuts just before removing 
from the fire. 

This form of fudge may be varied by the addition of maple extract or finely 
chopped dates or raisins or figs cut in tiny pieces. A few marshmallows cut in 
bits may be added to any of the foregoing recipes for variety. 


MAPLE CREAM FUDGE 
Make like the vanilla cream fudge, substituting a teaspoon of maple flavoring 


th illa. 
for the vanilla. CHOCOLATE DIPPED FUDGE 


Any of the above fudges may be further enriched by being dipped in melted 
coating chocolate as described on page 16. 
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Franklin Pulled Candies 


Pulled candies should be boiled to a much higher degree than fondant candies 
or fudges; 250 to 255 or even 260 degrees, if the syrup is closely watched, will 
be just right for molasses candies and taffies. 
Rub the hands with olive oil or clarified butter when pulling the candy, and if 
it has been sufficiently cooked it will not stick. 
OLD-FASHIONED MOLASSES CANDY 
2 cups molasses 1 cup water 
1 cup Franklin Granulated Sugar 1 tablespoon butter 
14 teaspoon soda 

Mix together the sugar, water and molasses, and bring to the boiling point. 
Cook, stirring frequently, until the syrup forms a hard ball in cold water or to 
240 degrees, then add the butter and boil to the small crack or 260 degrees. 
Stir in the soda, pour out on buttered pan and cool until the mixture may be 
handled readily, then sprinkle with vanilla, lemon or any desired flavor, using 
but half a teaspoonful in all, and pull until it has become light-colored. This 
candy may be flavored with peppermint or wintergreen and will be very nice, 
or grated chocolate or chopped shredded cocoanut or nuts may be sprinkled 
over it while it is still warm, then worked into it during the pulling. Break 


into irregular pieces when cool. 
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MOLASSES PILLOWS 
1!5 cups Franklin Granulated Sugar 2 tablespoons butter 
15 cup molasses 1 cup hot water 
1 teaspoon lemon juice 
Dissolve the sugar and molasses in hot water, stirring well, then add the butter 
and boil until the mixture will form a hard ball incold water. Stir in the lemon 
juice and pour into buttered pans; cool until the mixture may be handled. 
Then pull it to a light color, and stretch it out in an even length on a buttered 
slab or tray. With a sharp knife and a hammer break it into pillow-shaped 
pieces. Serve on buttered plates or wrap in waxed paper. 


CREAM TAFFY 
114 cups Franklin Granulated Sugar 2 tablespoons butter 
lg cup Franklin Golden Syrup or 34 cup water 
Franklin Sugar Honey 

Dissolve the sugar and syrup in the water, and bring to boiling point, add the 
butter, and boil gently with very little stirring to the small crack stage, or 
until the candy makes a hard ball when tested in cold water. Add the flavoring, 
then pour out on a greased platter, and let cool slightly. Pull until white 


BUTTER TAFFY 
114 cups Franklin Brown Sugar 4 tablespoons butter 
34 cup water 2 teaspoons lemon juice 
Mix all the ingredients together and cook with little stirring until the mixture 
will forrn a soft ball when tested in ice water. Pour out on a buttered tray, 
and when cool enough pull to a golden butter color. Cut into squares with 
shears and, if desired, wrap in waxed paper. 


Franklin Uncooked Candies 


WHITE FONDANT 


1 egg white 21% to 3 cups Franklin XXXX Sugar 
1 tablespoon cold water Flavoring 


Whip the egg white and water together until just foamy, sift the confectioners’ 
sugar and add it very gradually to the egg, stirring it in with a wooden spoon. 
Add the flavoring during the stirring process. When the mixture becomes so 
stiff that stirring is no longer possible, knead it on a board or slab sprinkled 
with confectioners’ sugar. The fondant should be as elastic and yielding as 
dough, when it is sufficiently worked. This fondant is very nice for preparing 
stuffed dates or raisins; or for making the centers of chocolate creams and other 
fancy candies, it may be flavored according to one’s fancy. 


YELLOW FONDANT 


Make like the white fondant, substituting the yolk of the egg for the white. 
Flavor preferably with orange or lemon. 


PEPPERMINT DROPS 


While the white fondant is still in a semi-liquid stage add a drop or two (no 
more) of oil of peppermint, then continue adding the sugar until creamy, not 
stiff. Make into soft balls between the palms of the hands, and place on waxed 
paper. Press lightly, while soft, into flat cakes. 


WINTERGREEN DROPS 


Make like the peppermint drops, coloring the fondant a delicate pink, and 
flavoring it with essence of wintergreen. 


MAPLE, COFFEE, AND OTHER CREAMS 


Use either the white or the yellow fondant for these creams, flavoring it with 
essence of maple, strong black coffee, almond, strawberry, rosé, or as may be 


desired. 
BUTTER CREAMS 


2 cups Franklin XXXX Sugar 1 tablespoon butter 
1 tablespoon cream Flavoring 


Wash the butter in cold water until all traces of salt have been removed, dry 
it between folds of cheese cloth, then work it to a cream; gradually add the 
sifted sugar and stir in the cream, drop by drop. The mixture should be soft 
enough only to enable one to knead it readily. If it becomes too soft, add 
more sugar. Flavor to taste with a few drops of almond, vanilla, orange juice, 
pistachio or coffee extract, and color to any tint desired with vegetable color 
pastes. 
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NUT BUTTER CREAMS 


Add chopped pecans or walnuts to the butter cream while it is soft, then make 
it into bars, oblong mounds, cones or squares. 


CREAM GRAPES 


Prepare the butter cream as directed, keeping it quite soft. Wash and dry 
thoroughly large perfect white grapes, and wrap each in a thin coating of the 
butter cream. 

FRUIT NOUGAT 
Chop fine, six candied cherries, one slice candied pineapple and two tablespoons 
blanched almonds, mix and add gradually to the butter cream while working it. 
Press the mixture into a flat tin pan, chill and cut into bars, sprinkle with 
XXXX sugar and wrap in waxed paper. 
Any of the foregoing candies may be dipped in chocolate prepared for coating, 
and will make delicious cream-centered bon bons, or the butter fondant may 
be used for stuffing dates, French prunes, cherries, figs or other fruits. 


CHOCOLATE CREAM CANDY 


1 egg 1 package Franklin XXXX Sugar 
2 tablespoons cream 14 cake unsweetened chocolate 
1 teaspoon vanilla 1 tablespoon butter 


Beat the egg very light, add the cream and chocolate melted with the butter 
over hot water, then stir in the sugar very gradually, and add the vanilla. Beat 
well, and pack into a flat pan, chill and cut in squares. 


PLUM PUDDING 
Chop very fine a tablespoon each of raisins, currants, nut meats of any pre- 
ferred variety, and figs. To two cups of uncooked fondant add a teaspoon of 
lemon juice and a very tiny pinch of cinnamon, then stir in the fruit, working 
it in thoroughly. If desired a little melted chocolate may also be added. If 
the candy becomes too soft, add more sugar. Make into little mounds like 
miniature plum puddings, and set away to harden. 


CHOCOLATE NOUGAT 


Prepare the Chocolate Cream Candy, making it slightly softer than usual, and 
stir into it a few candied cherries and a bit of candied pineapple, finely chopped, 
also a tablespoonful of any variety of nut meats also chopped fine. Press into 
a pan, and cut in squares when cold. 


COCOANUT STEEPLES 


To the vanilla-flavored white fondant made slightly softer than usual, add as 
much desiccated or grated cocoanut as can be stirred in, then make the candy 
into little steeples, and chill well. 
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Franklin Brittles and Hard Candies 


BUTTERSCOTCH 
114 cups Franklin Brown Sugar 1, cup hot water 
1 tablespoon vinegar 3 tablespoons butter 


Bring the sugar, water and vinegar to the boiling point, and cook for five 
minutes, then add the butter and continue cooking until the hard crack stage 
is reached or until the candy becomes very brittle in cold water. Then, if 
desired, add a few drops of vanilla or lemon extract, and pour into a shallow 
greased pan. Cool, mark into squares and break with a sharp knife and 
hammer. 


PEANUT BRITTLE 


2 cups Franklin Brown or Granulated Sugar 2 cups of shelled peanuts 


Remove the brown skins from the peanuts and chop them coarsely, then 
scatter them in a well buttered shallow pan. Place the sugar in a heavy iron 
frying pan or Scotch kettle over the fire and heat it very slowly until it becomes 
liquid, stirring it continually so that it will not become too brown. When it is 
entirely melted, pour it at once over the nuts. As it hardens very quickly, it 
should be marked in squares immediately, or it may be broken irregularly. 
Cocoanut brittle, walnut brittle, pecan or other brittles may be made in the 
same way. 
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FRUIT AND NUT NOUGAT 


2 cups Franklin Granulated Sugar 14 cup chopped candied cherries 
1 cup chopped nut meats and pineapple 


Mix the chopped nuts and fruit, and spread on a thickly buttered pan at least 
half an inch deep. They should make a thick layer in the pan. Melt the 
sugar as for peanut brittle and pour over the nuts and fruit. Let stand until cool, 
then mark deeply in bars, and set away ina cool,dry place until perfectly cold. 


CREAM CARAMELS 


2 cups Franklin Granulated Sugar 1 cup cream or rich milk 
1 cup Franklin Golden Syrup 1 teaspoon vanilla 


Mix together the sugar, half the cream and the syrup, and bring slowly to the 
boiling point, stirring well. Cook until the mixture reaches the soft ball stage, 
then add the remainder of the cream and cook again until the candy forms a 
hard ball when tested in the cold water. Flavor with the vanilla, and pour 
into a buttered pan. Do not stir this candy more than necessary during the 
cooking, as stirring will cause the syrup to granulate. 


CHOCOLATE CARAMELS 


214 squares unsweetened chocolate 3 tablespoons butter 
16 cup Franklin Golden Syrup 1 teaspoon vanilla 
1 cup Franklin Granulated Sugar 14 cup milk 


Cook all together carefully without stirring, to 245 degrees F. or to the hard 
ball stage, pour into shallow pan, mark in squares and set in a cold place to 
harden. 
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Preserving Fruits the Franklin Way 


“Here is fruit for the epicure meet, 
Canned and pickled and smothered in sweet, 
The wealth of the summer's mellow prime, 
To cheer the dearth of winter's rime. 
O much has been said and written of canning in the past few years, that 
preserving, as our foremothers understood the process, bids fair to become 
a lost art, but in no other way than by its aid can one be absolutely assured of 
success in storing the luscious fruits of the summer for cold weather use. 


Sugar, when it is pure and of a high standard and when used in sufficient 
quantity, is a preservative, and the peaches and strawberries, pears and other 
fruits, simmered to a delicious richness in a clear and transparent sugar syrup, 
will neither ferment, nor mold, nor lose their delightful flavors and texture, no 
matter how long they may be kept. Preserving, too, is a far more simple 
process than canning, for one may work leisurely, using but a moderate fire 
for cooking and, because of the efficacy of sugar to keep the fruits, escape the 
tedious sterilizing and the cold dipping, and the need for quick action in fasten- 
ing jars, essential to success in canning. 


Preserved fruits may be sealed when they have become cool enough to handle 
readily. They require only clean jars, cooking over a slow fire, and pure, high- 
grade sugar. 


Wash and rinse the jars in hot water; select the handsomer specimens of fruits 
for preserving, keeping the others for jams or marmalades, and prepare the 
syrup by cooking together, for each pound of fruit, three-fourths of a pound of 
Franklin Granulated Sugar with a half pint of water, unless the recipe directs 
otherwise. Simmer the fruit a little at a time in the syrup, until it begins to 
look translucent and tender. Then lift it from the syrup, place it in the jars 
and proceed in this way until it has all been cooked. Then drain the syrup 
that has collected in the jars from them, put it back in the kettle and cook 
rapidly to 228 or 232 degrees Fahrenheit. Pour it into the jars, standing them 
on a cloth wrung from warm water to prevent breakage, and seal when cool 


enough to handle. 
PRESERVED PEACHES 


Select perfect fruit, wipe with a cloth, then cover with boiling water for two or 
three minutes. Drain, immerse in cold water, and the skins may be removed 
smoothly and evenly. Halve the fruit or leave it whole as preferred. For a 
rich, delicious preserve, allow a pound of Franklin Granulated Sugar toa pound 
of peaches; make a syrup by cooking the sugar with half a pint of water to 
each pound, to 228 degrees or until it is as thick as cream. Skim it well and 
add the peaches a few at a time, and cook until they are tender and almost 
transparent. Place in hot jars. Boil the syrup five minutes longer, and pour 
over the fruit; seal when cool. Follow this rule for preserving plums, pears and 
other fruit. 
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SUNSHINE STRAWBERRIES 


Fine-flavored, large strawberries are most delicious when preserved in the sun- 
shine. Hull, measure, and allow an equal quantity of Franklin Granulated 
Sugar. Dissolve the latter in just enough hot water to melt it, then cook almost 
to the thread stage. Cook the berries in the syrup for ten minutes, and pour 
them out on large platters, cover with mosquito netting or glass and stand the 
fruit in the hot sunshine all day, take in at night, and repeat for three days. 
Store in wide-mouthed bottles. Sunshine cherries, raspberries and black- 
berries are made in the same way. 


PLUM HARLEQUIN 
Large red egg plums, green gages, and deep blue plums in equal quantities 
are used for making the Harlequin. Allow a pound of Franklin Granulated 
Sugar to each pound of fruit, making a syrup as for preserved peaches. Wash, 
dry and halve the fruit without peeling, then cook each variety in a separate 
vessel. Place in layers in the jars, and fill with the syrup, using one third of 
each variety for the purpose. 
FRUIT MELANGE 


Wash and halve two pounds of white grapes, slice one pound of pared peaches, 
prepare a syrup by boiling almost to the thread stage two and one-half pounds 
of Franklin Granulated Sugar and a pint of water, add the fruit and cook until 
it is transparent, then add half a pound of sultana raisins cut in pieces. Sim- 
mer ten minutes longer, then pour into small jars. 


GINGER PEARS 


Pare and cut in thin slices two pounds of hard pears, slice also two lemons, 
and two ounces of green ginger root which has been scraped and washed, add 
the lemons to the pears, cover with one and one-half pounds of Franklin 
Granulated Sugar, and let stand over night. In the morning put over the 
fire to cook very slowly. Simmer the ginger in water for ten minutes, then add 
it to the pears and cook all until rich and thick. Pour in small jars. 


RHUBARB AND ORANGE PRESERVE 


To two pounds of tender red stalked rhubarb allow two oranges and two 
pounds of Franklin Granulated Sugar. Cut the rhubarb into inch pieces with- 
out peeling, and slice the oranges very thin. Quarter the orange slices. Cover 
the sugar with just enough boiling water to dissolve it, then cook to a heavy 
syrup. Now add the fruit and cook very slowly, until the rhubarb is almost 
clear. It should preserve its shape perfectly, but be tender and delicate. 


PRESERVED WHITE GRAPES 


Prepare a syrup as for peaches, halve and seed large white grapes, add them a 
few at a time to the syrup and cook until clear. Skim out and place in jars. 
Boil the syrup five minutes. Pour over the grapes and seal the jars when cool. 
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QUINCE BALLS 


With a vegetable cuttercut balls from large hard, pared quinces, and boil them 
in clear water ten minutes. Then make a syrup of three-fourths of a pound of 
Franklin Granulated Sugar to a pound of fruit, using the water in which the 
quince balls were cooked, and simmer the balls until tender and almost clear. 
A little red vegetable coloring may be added, if desired. These balls are used in 
earnishing ice cream, and whipped cream dishes. Store in small jars. 


RASPBERRY BAR-LE-DUC 


Heat a quart of currants to the boiling point, mashing them well, strain through 
a bag and add two pounds of sugar. Cook ten minutes, then add a quart of 
large whole red raspberries and simmer five minutes. Lift the raspberries 
carefully into the jars, boil the syrup five minutes longer and pour over the 
fruit. 

SPICED CURRANT PRESERVES 


Make a syrup of two pounds of Franklin Granulated Sugar, one cup of water, 
and one half cup of cider vinegar, adding six whole cloves, a stick of cinnamon 
broken in small pieces, and six allspice berries, all tied.in a bit of muslin. Cook 


until thick, then add three pints of large currants, and simmer ten minutes; 
remove the spice bag and pour into jars. 
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Franklin Conserves 
“Variety's the spice of life that gives it all its flavor.’’—Cowper. 
Conserves are made by combining a variety of fruits, sometimes with nuts, 
sometimes with the juice of orange, or lemon peel, and with other tempting 
additions. The conserve is unlike jam in that the various fruits, while cut in 
minute pieces, all keep their identity to a certain extent, and yet blend per- 
fectly. Conserves are delightful additions to ice cream, and various light and 
delicate desserts. They are also most desirable for serving with the afternoon 
tea, toast or wafers. 
FRENCH CONSERVE 
Equal quantities of pineapple, strawberries and rhubarb are required for 
French conserve. Pare and cut the pineapple and rhubarb into small pieces. 
Place over the fire with an equal amount of Franklin Granulated Sugar and 
just enough water to keep from burning, cook until tender, then add the straw- 
berries and cook ten minutes longer. Add blanched and shredded almonds to 
taste and cook for five minutes. Pour in small jars and seal when cold. 


PINEAPPLE AND CURRANT CONSERVE 
Cut one pared and cored pineapple into shreds, place over fire with two pounds 
of Franklin Granulated Sugar and half a cup of water, simmer until almost clear, 
then add a pint of stemmed currants. Cook until thick. Store in small jars. 


Franklin Marmalades 
BITTER-SWEET MARMALADE 


1 grapefruit 2 lemons 
2 oranges 4 pounds Franklin Granulated Sugar 


Slice fine the various fruits, remove seeds, and cover with twice their quantity 
of cold water, simmer until tender, then let stand over night. In the morning 
drain, reserving liquid, and chop the fruit fine. Return to liquid and add the 
sugar, let stand four hours, then cook until clear and rich. Pour in glasses. 


GREEN GAGE MARMALADE 


3 pounds green gage plums 2 pounds Franklin Granulated Sugar 


Cut the plums in small pieces, retaining skins and stones, cook in as little water 
as possible until very tender, then rub through a coarse sieve. Return to fire 
and cook, stirring constantly for ten minutes, then add the sugar and simmer 
until thick. Pour in glasses. 


ORANGE MARMALADE 


6 oranges 2 lemons Franklin Granulated Sugar 


Wash the fruit and cut in small pieces or put through food chopper, first re- 
moving seeds. Save the juice and add to fruit, mix well, measure and cover with 
three times its quantity of water. Let stand 24 hours, cook half an hour, then 
measure again and allow an equal quantity of Franklin Granulated Sugar. Add 
the sugar and stir well, let stand again 24 hours, then simmer until thick. Pour 
in glasses. 


TOKAY MARMALADE 
2 pounds Tokay grapes 114 pounds Franklin Granulated Sugar 


Wash the grapes and cut in quarters, removing seeds. Make a syrup of the 
sugar with half a pint of water. Cook until thick, drop in the grapes. Simmer 
until clear and transparent. Pour in glasses. 


CHERRY AND ORANGE MARMALADE 


2 quarts of sour cherries 3 large oranges 
Franklin Granulated Sugar 


Peel the oranges very thinly and cut the yellow skin and pulp into bits. Cover 
the skins with boiling water, let stand twelve hours. Pit the cherries and place 
over fire with the orange skins, the water, and the pulp, rejecting seeds. Simmer 
until soft, then measure and add three-fourths as much Franklin Granulated 
Sugar. Cook slowly until clear and thick. Pour in glasses. 
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TOMATO AND GINGER MARMALADE 


2 quarts small yellow tomatoes 4 ounces green ginger root 
3 pounds Franklin Granulated Sugar 
Scald, peel and cut the tomatoes in bits, scrape the ginger and slice it fine, then 
simmer it in enough water to cover until tender. Put the tomatoes over the fire 
and cook them half an hour, add the sugar and the sliced ginger, cook until 
clear. Store in small jars. 


AMBROSIA MARMALADE 
Grate enough pineapple to make a quart, and stem two quarts of strawberries. 
Mix together well, and add six pounds of Franklin Granulated Sugar. Let stand 
over night, then cook slowly until thick. Pour into glasses and seal when cold. 


LOGANBERRY MARMALADE 
Crush the berries well, and place them over the fire to simmer for half an hour, 
then measure and allow one pound of Franklin Granulated Sugar for each pint 
of pulp. Cook for thirty minutes longer or until the marmalade is thick and 
rich. For variety try half strawberries and half loganberries prepared in the 
same way. Pour in glasses. 
APPLE MARMALADE 

To each pound of apples, allow one large lemon, and a pound of sugar. Slice 
the lemons, cover them with water and let stand over night. In the morning 
peel, core and slice the apples, add them to the lemon and water, and cook 
slowly for an hour. Then add the sugar and cook until too thick to stir, taking 
care not to permit the marmalade to burn. Store in small jars. 


RHUBARB AND RAISIN MARMALADE 
Cut pink stalked rhubarb in small pieces, and allow an equal quantity of 
Franklin Granulated Sugar. Place over the fire with just enough water to 
prevent burning and cook twenty minutes. Add the grated rind and juice of 
one orange, a pound of seeded and chopped raisins and one-fourth pound 
English walnut meats chopped. Cook until thick. 


FOUR-FRUIT MARMALADE 
Prepare a quart each of strawberries, raspberries, cherries, and currants for 
cooking, then make a syrup of five pounds of Franklin Granulated Sugar and 
one pint of water, cooked until thick. Add the cherries cut in pieces and cook 
five minutes, then add the other fruits and simmer slowly until the conserve 
is very thick. Add a cup of pecan meats coarsely chopped, and simmer ten 


minutes longer. 
CHERRY MARMALADE 


Pit two quarts of pie cherries, and cut two lemons into minute pieces. Place 
over the fire with four pounds of Franklin Granulated Sugar and simmer until 
thick and rich, then add 14 cup chopped nut meats. Simmer five minutes 
‘longer. Pour in jars and seal when cold. 
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The cane must be cut by hand and the stalks carefully stripped 


The raw sugar as it arrives at the refinery 
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Huge centrifugal machines separate the syrup from the sugar 


Filling Franklin Package Sugars for home use 
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Franklin Jams and Jellies 
ENGLISH RASPBERRY JAM 


1 quart currants : 2 quarts raspberries 
Franklin Granulated Sugar 


Cook the currants, mashing them well until soft, then drain through a jelly 
bag; mash the raspberries and add to the currant juice, then place on the range 
and cook for ten minutes. Add three-fourths of a pound of Franklin Granulated 
Sugar for each pint of fruit pulp, and cook slowly until the jam is thick. Cool 
before sealing. 


GOOSEBERRY JAM 
2 quarts gooseberries 4 pounds Franklin Granulated Sugar 
Top and tail the gooseberries and place them over the fire in just enough cold 
water to keep them from burning. Cook until soft enough to crush easily, 


then add the sugar and cook, stirring frequently until the jam is thick. It 
should be a reddish amber when finished. 


STRAWBERRY JAM 
2 quarts strawberries 216 pounds Franklin Granulated Sugar 
Hull the berries and crush them well, place over the fire to cook for ten minutes, 
then add the sugar and continue cooking until the jam is a bright ruby red and 
very thick. 
AMBER GRAPE JAM 
5 pounds Concord grapes 2 pounds Franklin Granulated Sugar 
Pulp the grapes, placing the skins in one vessel and the pulp in another. Place 
the latter on the fire to cook until the seeds separate from it, then rub through 
a sieve. Return to the fire and add the sugar. Cook gently until the jam is 


thick. A rich, deep-tinted jam may be made from the skins of the grapes in 
the same way. 


QUINCE JAM 
14 peck quinces Franklin Granulated Sugar 
Wash the fruit, cut away the blossom end, and cut in small pieces, removing 
seeds, but do not pare. Cover with cold water and cook slowly until very soft, 
then rub through a sieve. Measure the pulp and add three-fourths the quantity 


of Franklin Granulated Sugar. Simmer from one-half to three-quarters of an 
hour or until thick. 


DAMSON JAM 
14 peck Damson plums Franklin Granulated Sugar 
Wash the plums and cut in small pieces, removing stones but not the skins. 


Place over fire with a very little water, and cook half an hour. Then measure 
and add an equal amount of sugar. Simmer very gently until thick. 
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BLACKBERRY JAM 
4 quarts blackberries 2 pounds Franklin Granulated Sugar 


Cook the blackberries, which should not be too ripe, without water, mashing 
them well, until very soft, then add the sugar and continue cooking for half an 
hour. Pour into glasses and seal when cold. 


PEACH BUTTER 
3 pounds ripe peaches 2 pounds Franklin Granulated Sugar 


Scald the peaches, then immerse them in cold water and remove peel. Cut in 
small pieces and add the crushed kernels from a dozen of the pits. Cook very 
gently half an hour, then add the sugar and continue cooking very gently for 
an hour. 

PINEAPPLE JAM 


3 ripe pineapples 1 lemon 
Franklin Granulated Sugar 


Pare and grate the pineapple, or shred it fine, grate the yellow rind from the 
lemon and add it and the juice to the pineapple pulp. Cook slowly half an 
hour, then measure and add a pound of sugar to one and one-half pints pulp, 
simmer thirty-five minutes. 


TUTTI FRUTTI JAM 
One quart peaches, one ripe pineapple, one pound purple grapes and a quart 
of red plums are required for this sweet. Cook the grapes and rub them through a 
sieve, then add the other fruits pared and cut in small pieces, and four pounds 
Franklin Granulated Sugar. Cook until very thick and rich, and if desired, add 
one-fourth pound pecan meats coarsely chopped. 


PEACH AND RAISIN JAM 


To three pounds of ripe peaches pared and cut in small pieces, add one shredded 
pineapple, one grated orange and lemon with juice, half a pound of finely 
chopped blanched almonds, and half a pound of sultana raisins. Cook to- 
gether without sugar for half an hour, then add three and one-half pounds 
Franklin Granulated Sugar and cook until thick. Stir frequently. Crush a few 
of the peach kernels and add for finer flavor. 


APRICOT JAM 
Cut fresh apricots into small pieces without paring or removing pits, place over 
the fire with just enough water to keep from burning, and simmer until very soft. 
Then press through a coarse sieve, rubbing well to obtain all the pulp. Measure 
and allow three-fourths cup of Franklin Granulated Sugar to each cup of pulp. 
Return to fire and simmer gently half an hour. 
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“Give us the luxuries of life and we will dispense with the necessities. —Motley. 


POINTS TO REMEMBER IN JELLY MAKING 

Pectin is the essential quality in fruits that are to be used in jelly making; with- 
out this quality it is impossible to produce a satisfactory jelly. 

Cherries, strawberries, blueberries, pears, pineapple, rhubarb and raspberries 
contain almost no pectin; so to make jelly of them a fruit juice rich in pectin 
or a commercial pectin must be supplied. Test fruit juices before attempting 
to make jelly, by adding to a small quantity of the juice an equal amount of 
95°% grain alcohol, then pour from the glass; if pectin is present in generous 
quantity, it will form a lump in the liquid, and you may use equal quanti- 
ties of fruit juice and sugar in making jelly. If the pectin forms several small 
lumps, use three-fourths as much sugar as juice, but if it merely shows through 
the liquid in small particles, use one-half as much sugar as juice. If no pectin 
is apparent, it must be supplied before jelly making is possible. 


APPLE JUICE PECTIN 

Slice 41% pounds of firm, tart apples, without peeling or coring them. Cover 
apples with five pints of water, and cook rapidly until the fruit is very soft. 
Then drain through a bag and measure the liquid. Place it over the fire and 
cook rapidly until it is reduced to one pint; watch carefully to prevent burning. 
This pectin may be bottled hot, sealed, and kept for future use. In making 
jelly add one cup of apple pectin to a quart of strawberry, cherry, or raspberry 
juice, adding also 4 tablespoons of lemon juice. No lemon juice will be required 
with rhubarb, or very tart fruits. 
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RASPBERRY JELLY WITH CURRANT JUICE 


1 quart currants 2 quarts raspberries 
Franklin Granulated Sugar 


Crush the fruit separately, and place over fire to cook in separate vessels. 
When very soft, drain through double thicknesses of cloth and mix the juice, 
then measure and test for pectin. About three-fourths of the quantity of 
sugar as of juice should be required. Return the juice to the fire and boil it 
hard for five minutes, then add the sugar and cook to 238 degrees, or until the 
liquid drops heavily from the spoon. Pour into glasses which have been stand- 
ing in very hot water, and when cold cover with paraffin. 


CURRANT JELLY 


Wash, drain and stem the currants, heat and crush them to extract the juice, 
and strain and measure the juice and put it over the fire to come to the boiling 
point. Allow an equal quantity of Franklin Granulated Sugar. When the 
juice has boiled exactly five minutes, pour it over the sugar, stirring rapidly 
and thoroughly, for it will congeal quickly. Pour into hot tumblers. 


GRAPE JELLY 
Grapes must be under-ripe when making jelly, if success is to be assured. Crush 
and boil the fruit, then strain through jelly bag. Test for amount of sugar to 
be used, then measure, cook juice rapidly for ten minutes, add sugar and 
complete as when making crab apple jelly. 
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Franklin Fruit Sweets 
QUINCE HONEY 


Pare and grate four large quinces. Cover the peels with boiling water and cook 
rapidly while the fruit is being grated. Strain‘liquid from peels and add fruit 
pulp, then add two and one-half pounds of Franklin Granulated Sugar, and 
simmer fifteen to twenty minutes. Pour into jelly glasses. 


PEAR HONEY 


Peel a dozen large hard pears and place the peels in cold water over the fire 
with a piece of ginger root and the thin rind of a lemon. Cook until the peels are 
soft, then strain and add the grated pear pulp to the liquid, measure and cook 
ten minutes, add three-fourths the quantity of Franklin Granulated Sugar and 


simmer half an hour. 
PLUM CHEESE 


Pit tart red plums and place ina casserole or stone jar with 4% cup of Franklin 
Granulated Sugar to each quart of fruit, adding no water. Mix well and bake 
in a slow oven until very soft, then rub through a coarse sieve and measure. 
Add one-half the quantity of Franklin Granulated Sugar and cook over a slow 
fire until mixture is too thick to stir. Pour into shallow glasses, seal when 
cold. This sweetmeat may be sliced readily, or it may be poured into tiny 
molds and turned from them for serving. 


CANDIED PEACHES 


Pare large peaches and halve them, removing stones. Make a syrup using 
three cups of Franklin Granulated Sugar to three-fourths of a cup of water, 
and boil it to 240 to 250 degrees. Then drop in the peaches and cook them until 
they are tender and almost transparent. Skim the peaches out separately 
and drain on a sieve. When cool roll in Franklin Powdered Sugar and place 
onaslightly oiled platter. Set platter in the hot sunshine, or ina cool oven until 
fruit is dry. As syrup oozes from fruit, remove the latter to a fresh tray or 
plate. Canned peaches, canned pears, pineapple, sliced apples and other fruits 
may be treated in the same way and will make delicious sweetmeats. 


PEACH LEATHER 


This is an old-fashioned sweet much liked by people of a former generation. 
To make it pare ripe peaches and put them over the fire to cook in as little 
water as possible, simmer until tender, then press through a sieve. Return to 
the fire and cook without sugar for a few minutes, stirring all the time, then 
add an equal quantity of Franklin Granulated Sugar and simmer slowly to a 
thick paste. Spread out on slightly oiled plates and place in the hot sunshine. 
Sprinkle occasionally with Franklin Powdered Sugar, while drying. When 


perfectly dry, roll the paste in Franklin Granulated Sugar and put away in 
boxes in a cool place. 
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STRAWBERRY SYRUP 


Equal quantities of ripe strawberries and powdered sugar are required for this 
sweet. Crush the fruit with a wire potato masher, and place in layers ina large 
bowl, sprinkling each layer thickly with Franklin Powdered Sugar. Let 
stand in a cold place over night, then strain through a jelly bag, pressing 
lightly. Pour the syrup into jars rinsed in hot water, place the rubbers and 
covers on lightly, then sterilize in a fruit canner or large saucepan for fifteen 
minutes. Tighten the covers and set in a cool place. Use for lemonade, or 
punches, or for flavoring candies, sauces, creams, etc. Raspberry syrup may be 
made in the same way and is delightful. 


PEACH, PEAR, OR PLUM SYRUP 


Slice the fruit without paring or pitting and place it over the fire to cook in 
enough water tocover. When very tender, press through a jelly bag. Measure 
the liquid and add one-third its quantity of Franklin Granulated Sugar, bring 
it to the boiling point and simmer for ten to fifteen minutes, or until as thick 
as maple syrup. A little lemon juice may be added for flavor if desired. Pour 
in hot jars and seal immediately. Serve with waffles and hot cakes. 


GREEN GAGE SYRUP 
Cut ripe green gages into small pieces, retaining the pits, then pour freshly 
boiling water over them to cover, add a few bits of cinnamon, let stand over 
night, then press lightly through a jelly bag. Place over the fire and cook 
rapidly for twenty minutes, then add one-third the quantity of Franklin 
Granulated Sugar and continue cooking until thick enough to be used as syrup 
on hot cakes, or for a pudding sauce. 


CARAMEL SYRUP FOR FLAVORING 
Put a pound of Franklin Granulated Sugar with one-fourth cup of cold water 
in a deep, clean frying pan or candy kettle, and boil until the mixture begins 
to brown. Watch it closely until it turns a bright, rather dark brown, but 
take care that it does not burn. Add 2 or 3 cups of boiling water and simmer 
until thick. Use for flavoring and coloring. 


CRAB APPLE JELLY 
Wash the apples and cut in pieces, removing decayed or bad spots. Cover with 
boiling water and cook until very soft. Drip through jelly bag, then measure 
and return juice to the fire. Boil ten minutes, add an equal quantity of sugar 
and cook to 238 degrees or until syrup falls in heavy drops from spoon. 
Mint jelly is made from apple jelly by adding a bunch of crushed mint leaves 
to juice while cooking. Remove before adding sugar. 
Rose jelly may be made by adding two or three rose geranium leaves to boiling 
» juice, and Oriental jelly by adding lemon verbena leaves to juice. 
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Franklin Dried Fruit Sweets 


“Feed him with apricots, and dewberries, with purple grapes and green figs.” 
— Shakespeare. 
APRICOT MARMALADE 


1 1b. apricots 2 cups Franklin Granulated Sugar 114 pints water 


Wash the fruit and soak it for several hours, then cook slowly in water in which 
it has been soaked, until soft and pulpy. Rub through a coarse sieve and 
return it to fire to simmer ten minutes. Add sugar and simmer half an hour, 
stirring frequently. Vary by adding a pinch of cinnamon or 4 cup of chopped 
almonds or grated rind of one orange. 


SPICED PRUNES 
1 pound prunes 1'5 cups Franklin Granulated Sugar 
1 cup vinegar 114 pints water 
14 teaspoon each whole cloves and cinnamon 

Soak the prunes four hours, then simmer in same water until tender; make a 
thick syrup of sugar, vinegar and spices tied in a piece of muslin, add to prunes 
and simmer ten to fifteen minutes. Serve with roast chicken or pork or with 
cold meat. 
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POLYCHROME CONSERVE 


1 pound apricots 2 oranges 
14 pound prunes 14 cup sultana raisins 
14 pound peaches 19 cup chopped nut meats 


2 pounds Franklin Granulated Sugar 


Wash and soak the apricots, prunes and peaches, then simmer in same water 
until tender. Pit the prunes and chop all the fruits fine, grate the oranges and 
add the peel and juice to the fruit with the raisins coarsely chopped. Cook for 
ten minutes, add the sugar and nut meats and simmer until thick. 


FIG AND GINGER MARMALADE 


114 pounds pulled figs 1 quart water 
14 pound candied ginger 1 lemon 
214 cups Franklin Granulated Sugar 


Soak the figs after washing them well, for several hours. Grate the lemon rind 
and squeeze the juice. Cut the ginger into tiny pieces. Chop the figs fine and 
stew them in the water in which they were soaked, until very tender. Add the 
ginger and lemon rind, also the sugar, and cook half an hour. Then add the 
lemon juice and simmer until very thick. 


Franklin Meringues 


“Glittering squares of colored ice, 
Sweetened with sugar, tinctured with spice. —Aldrich. 


THE MAKING OF A MERINGUE 


There is no daintier thing in all cookery than a crisp-topped, airy, delicate 
meringue, nor is there one more easily accomplished if the few simple rules 
that govern its making are observed. 


The first and most important essential in a perfect meringue is sugar of a high 
quality and plenty of it. If too little sugar is used the meringue will be tough 
and leathery, it will not rise as it should, and it will fall quickly. Its surface 
instead of becoming crisp and glossy will shrink and wither and the meringue 
will be difficult to cut without tearing and breaking it. 


Vigorous beating and a cool oven are the other essentials in making a successful 
meringue. 


There are several varieties of meringues, each requiring slightly different 
treatment. 


The meringue which is to top a pie or a pudding calls for less sugar than those 
dainty little bonnes bouches which we know as kisses, and a frozen meringue 
has still other requirements, but all demand much beating and enough sugar 
to insure satisfactory results. 


BAKING THE MERINGUES 


A meringue should dry rather than bake, and so a very cool oven is 
essential to its success. A hot oven will cause it to brown too quickly, 
then it is apt to burst and run. Always place a meringue on a cooled 
surface, for if used on a hot pie or pudding it will shrink; and remem- 
ber that it should remain in the oven five minutes before it begins to color, 
also that eight minutes, at least, are required to complete its baking, if the 
oven temperature is right. If an oven thermometer is used it must register 
not more than 250 to 275 degrees Fahrenheit. 


MERINGUE SOUFFLE 


Beat the whites of two eggs to a light froth, but not too stiff, then add gradually 
as much Franklin XX XX Sugar as can be incorporated into the eggs. Turnout 
ona board sprinkled with the sugar and knead in more sugar, until the mixture 
is like dough. Then roll very thin, and cut in stars, hearts, rings, or, in any 
preferred forms. Let stand a few moments to dry slightly, then bake in a very 
cool oven. Flavor as preferred with vanilla, fruit juices or almond extract. 
Tinted Meringue Soufflés are very pretty; they may be pink, yellow, green, or, if 
melted chocolate is added, a delicate brown. These little cakes are very 
attractive when mixed with others in a nice variety. 
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MERINGUES FOR PIES AND PUDDINGS 


: a ; 
2 egg whites | ly teaspoon vanilla or 1 
6 tablespoons Franklin Granulated tablespoon lemon juice 
or 8 tablespoons Franklin Pinch salt 


Powdered Sugar 


Add the salt to the egg whites and beat to a stiff dry foam. Then whip in 4 
tablespoons of sugar and beat again until the mixture will remain in points when 
the beater is lifted from it; add the rest of the sugar and the flavoring and beat 
lightly, spread over the cooked surface of the pie or pudding and brown in a 
very moderate oven. A tablespoon of melted chocolate or cocoa may be added 
for a chocolate meringue or a tablespoon of shredded cocoanut may be sprinkled 
over the top before browning. 


KISSES 
3 egg whites 1 cup Franklin Granulated Sugar Flavoring 


Beat egg whites until stiff and dry, then add half the sugar and beat again 
until mixture will hold its shape, gradually whip in remainder of sugar and flavor- 
ing to suit taste. Place a sheet of heavy paper on a wet board and arrange 
Kisses with a tablespoon or pastry tube onit. Bake thirty-five to forty minutes 
in a slow oven. The Kisses should be faintly colored when done. Add a few 
drops of pink coloring to mixture for rose Kisses, or melted chocolate for choco- 
late Othellos. 
PECAN KISSES 

Add one-fourth cup chopped pecans to the Kiss mixture and drop in oblong 
forms on paper, sprinkle each Kiss with finely chopped nut meats and bake in 
very slow oven. 


RASPBERRY TRIFLES 


2 egg whites 3 tablespoons raspberry jam 
7 tablespoons Franklin Powdered 1 teaspoon lemon juice 
Sugar Crackers 


Beat the egg whites to a stiff dry froth and add the sugar as in meringues for 
pies and puddings. Then fold in the raspberry jam and lemon juice, place on 
small unsweetened crackers and bake in a moderate oven to a pale golden tint. 


ALMOND DROPS 


1g cup Franklin Granulated Sugar 14 teaspoon cream tartar 
Y cup flour 4 egg whites 


34 teaspoon almond extract 


Sift flour, sugar and cream of tartar together three or four times. Beat egg 
whites very stiff (if eggs are small use 5 whites), fold into the dry ingredients, 
add flavoring and drop mixture from pastry bag or spoon on oiled paper. Bake 
_ in very slow oven. Dip in almond-flavored confectioners’ icing. 
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FRENCH MERINGUE TART 


6 egg whites ls teaspoon vanilla 
2% cups Franklin Granulated Sugar 14 teaspoon almond extract 
or 3 cups Franklin Powdered Sugar 1 pint whipping cream 


Beat the egg whites stiff and dry, add half the sugar and beat again until the 
mixture will hold its shape, then gradually whip in the rest of the sugar and the 
flavoring. Line two layer cake pans with paper wet on the under side, and spread 
the mixture lightly on the paper. Bake in a very moderate oven until firm and 
just tinged with brown. Put together with whipped cream or ice cream and 
pile whipped cream on top. Decorate with fruit and serve very cold. 


ITALIAN MERINGUE PASTE 


1 pound Franklin Granulated Sugar 34 Cup water 
4 egg whites Flavoring 


Boil the sugar and water together without stirring, to 238 to 240 degrees, 
meanwhile beating the egg whites to a stiff dry froth. Pour the syrup over the 
ege whites in a thin stream, beating all the while. Continue beating until cold, 
then use for garnishing custards, creams, punches or for adding to ice creams 


and ices. 
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Franklin Frozen Meringues 
FROZEN ITALIAN MERINGUE 


Make the Italian meringue paste as directed on page 44, beating it until cold, 
then fold in a pint and a half of whipped cream, flavor to taste and, if desired, 
color lightly with pink, mauve or green vegetable color pastes. Then pack into 
a mold and immerse in crushed ice and salt, mixed in proportions of three 
measures of ice to one of salt. Let stand an hour or longer if convenient, then 
turn from mold and serve garnished with fresh or candied fruit. 


FROZEN FRUIT MERINGUE 
Crush a pint of ripe strawberries or raspberries or peaches, and press through a 
sieve, whip a pint and a half of cream stiff, and prepare the Italian meringue 
paste, beating it until cool, then whip in the fruit pulp very gradually. Finally 
fold in the whipped cream and pack in ice and salt. Set in a cool place for 
two hours before serving. 


MERINGUE TORTONI 
To the frozen Italian meringue, add six macaroons crushed, and two ounces of 
blanched almonds, browned very lightly, then chopped fine. Pack in ice and 
salt, set away ina cold place for two hours. Serve garnished with maraschino 
cherries, or with fresh strawberries, pineapple or peaches. 
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Cakes, Icings and Fillings 


**Have I not earned my cake in baking it? —Tennyson. 


It’s really the icing and similar embellishments that make a cake delicious and 
interesting. Without its coating of smooth, delicate, thick white icing or its 
rich and luscious nut or chocolate or fruit or caramel filling, a cake would never 
be so highly regarded by discriminating lovers of good things to eat as it is. 
The finest wedding cake, or the most delicious birthday cake, appear no more 
alluring than the quickly made little one-egg every-day cake, until they have 
received their finishing touches of icing and decorations, and the most simple 
layer cake may look and taste almost as good as the most elaborate creation of 
the cake world if put together with a tempting filling and covered with an 
attractive delicate frosting. 


Why, therefore, should one bother one’s head with innumerable recipes for the 
making of cake? A few good, reliable rules for the foundation, with plenty of 
variation in the way of icings and fillings, and one may supply every possible 
cake demand that can arise. The cake recipes which follow may be used in a 
variety of ways. They may be baked as loaf cakes, layer cakes, or in patty pans. 
They may be varied by their flavorings, may be embellished by the addition of 
nuts or raisins or figs or chocolate, as one’s need or fancy may dictate, and 
finally, they may be finished and made attractive and enticing by the delicious 
icings, fillings, and decorations which are described in the following pages. 


SIMPLE CUP CAKE 


2 tablespoons butter 114 teaspoons baking powder 
1 cup Franklin Granulated Sugar 114 cups sifted flour 
2 eggs V6 cup milk 


Flavoring to taste 


BUTTER SPONGE CAKE 


3 eggs 1 cup sifted flour 
1 cup Franklin Granulated Sugar 1 teaspoon baking powder 
4 tablespoons cold water \4 teaspoon salt 
Flavoring Add last of all 2 tablespoons melted 
butter 
WHITE CAKE 
34 cup butter 21% to 3 cups flour 
2 cups Franklin Granulated Sugar 3 teaspoons baking powder 
5 egg whites 1 cup milk Flavoring to taste 


Bake each of these cakes in a moderate oven. 


For a chocolate cake, omit one-fourth cup of flour from the White Cake and 
add three squares of unsweetened chocolate melted over boiling water, the 
last thing. 
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Uncooked Icings 


CONFECTIONERS’ ICING 


114 cups Franklin XXXX Sugar 2 tablespoons cold water 
14 teaspoon vanilla or other extract 


Crush the sugar with a wooden paddle, in a bowl large enough to admit of 
stirring, then add the water very gradually and the extract. The icing should 
be just thin enough to spread easily, and should be semi-transparent. If not 
stiff enough add a little more sugar, or if too stiff a few additional drops of 
water. Use this icing on sweet rolls, buns, coffee cakes, plain cakes, sponge 
cakes and cookies. Vary it by using orange or lemon juice with a little of the 
grated peel for orange or lemon icing, clear strong coffee, raspberry, 
strawberry or pineapple juice, fresh or canned. Flavored with maple essence 
this makes a delicious maple cream icing. 


IMITATION FONDANT ICING 
Moisten Franklin XX XX Sugar with hot water to a thin paste, then flavor as 
desired. This icing dries more quickly than the confectioners’ icing. 
Either of these icings may be tinted delicately with vegetable colors. 


MARASCHINO ICING 
Substitute the liquid from bottled maraschino cherries in making the con- 
fectioners’ icing and stir in a few of the cherries finely chopped. This icing 
quite transforms a simple cup cake. 


SOFT ICING 
1 egg white 1 cup Franklin XXXX Confectioners’ Sugar 
1 tablespoon cold water Flavoring 


Beat the egg white just slightly, then add the water and beat again, gradually 
adding the sugar and flavoring. Whip until stiff enough to spread, use a spatula 
or broad knife for icing the cake. 


ICE CREAM ICING 
2 egg whites 
34 cup Franklin XXXX Sugar Flavoring 


Beat che egg whites until foamy but not stiff, then whip the sugar in gradually, 
add the flavoring and beat rapidly until the icing is smooth and shining. Use 
on white cakes or in delicate layer cakes for filling and frosting. 


EASY CHOCOLATE ICING 


Melt two squares of unsweetened chocolate over boiling water, then add four 
tablespoons of boiling water and enough Franklin XX XX Sugar to make thick 
’ enough to spread easily. Flavor with vanilla. 
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ROYALE GLACE 


2 egg whites 114 cups Franklin XXXX Sugar Flavoring 
Pinch cream of tartar 
[his is the icing that is used for ornamenting and for icing birthday or wedding 
cakes. It may be made in smaller or larger quantities as required. If the eggs 
are small, less sugar will be required; the consistency of the icing will determine 
this. Beat the egg whitespartially and add atablespoonful of the sugar, then beat 
again for four minutes, and add a second tablespoon of sugar with the cream of 
tartar, and so continue until the icing will retain the mark of the knife when 
cut. Flavor with almond, lemon or vanilla as desired. Ice the cake smoothly 
let the icing dry, then with a pastry bag and star or rose tube filled with the 
icing decorate the cake with leaves, flowers, or other designs. If necessary, add 
a little more sugar to icing when decorating the cake. 
STRAWBERRY MERINGUE ICING 
1 egg white l4 cup crushed strawberries 
1 cup Franklin XXXX Sugar 

Beat the egg white to a froth, and add the crushed but not strained berries, beat 
together for three minutes, then gradually whip in the sugar, beating vigorously 
until the icing becomes thick and fluffy. This will make filling and icing for a 
two-layer cake of ordinary size. 
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BUTTER ICINGS 
Butter icings are also uncooked icings, they are rich and delicious and will make 
a very tempting and luscious cake from a plain and simple one. It is always 
well to wash the butter for this type of icing as it is apt to cause the finished 
icing to curdle if the salt is not removed 


MOCHA BUTTER ICING 


2 tablespoons butter 115 cups Franklin XXXX Sugar 
2 tablespoons hot, clear strong Additional sugar if necessary 
coffee 16 teaspoon vanilla 


Cream the washed and well-dried butter thoroughly, add the sugar gradually, 
and the coffee by half teaspoonfuls. Cream until smooth and semi-liquid, add- 
ing more sugar if necessary. Flavor delicately with vanilla. 


STRAWBERRY BUTTER ICING 


3 tablespoons washed butter 14 cup crushed strawberries 
2 cups Franklin XXXX Sugar 


Wash and dry the butter, then cream it thoroughly, add part of the sugar and 
continue creaming, then strain the crushed berries and gradually add them to 
the butter and sugar. More or less sugar may be required, according to the 
amount of juice contained in the berries. The icing should be just thin enough 
to spread easily. This icing is particularly fine with a butter sponge cake. 
RASPBERRY BUTTER ICING 

Substitute raspberries for strawberries and follow the recipe for strawberry 
butter icing. 


Franklin Cooked Icings 


Boiled icings are perhaps the more popular type of cake icings, although they 
are a little more difficult to make than the uncooked icings unless one has 
mastered the secret of sugar boiling. If one does not succeed at first, however, 
the sugar may be boiled over again until the icing is smooth, creamy and all 
that it should be, so no waste is necessary in the process. Sugar should always 
be boiled to 238 to 240 degrees in making boiled icings, before it is added to 
the egg whites, but if one has no thermometer, and the icing fails to stiffen as it 
should during the beating, the bowl containing it may be placed in a saucepan 
of hot water on the fire, and the beating continued over a low heat until the 
mixture begins to turn slightly granular on the sides of the bowl, when it is 
ready for use. 
NEVER-FAIL CAKE ICING 
1 egg white 3 tablespoons cold water 
71% cup Franklin Granulated Sugar 

This is a boiled icing which is invariably a success, if the directions are observed 
closely. Put the ingredients in a double boiler, place over the fire, and beat 
with a rotary beater while the water about the saucepan simmers for exactly 
seven minutes. Add flavoring to taste. 


NEVER-FAIL CHOCOLATE ICING 


Break a square of unsweetened chocolate into tiny pieces and add to the above 
icing while it is cooking, beating steadily. 


ITALIAN MERINGUE ICING 
2 cups Franklin Granulated Sugar 14 teaspoon cream of tartar 
16 cup water 3 egg whites 
Flavoring 

Dissolve the sugar and the cream of tartar in the water, then boil without stir- 
ring to the soft ball stage, or 238 to 240 degrees. Meantime beat the egg whites 
to a stiff fine froth, pour the hot syrup over them, beating steadily, until cool 
and thick enough to spread. Add flavoring to taste. These quantities will 
provide icing and filling for a large cake. 


COCOANUT FROSTING 


Add one cup of shredded cocoanut to Italian meringue icing, and after icing 
the cake sprinkle thickly with cocoanut, flavor with vanilla. 


LADY BALTIMORE FILLING AND ICING 


To the Italian meringue icing add one-half cup chopped seeded raisins, one- 
half cup chopped blanched almonds and four figs cut in fine strips. Flavor with 
lemon or vanilla. 
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PRINCESS MARY ICING AND FILLING 


Make the Italian meringue or royale glacé and add to it two slices of candied 
pineapple finely shredded, half a cup of candied or maraschino cherries, 
carefully drained and dried, and chopped fine, the grated rind and juice of 
half a lemon, with more sugar as necessary. Spread over a white cake, or be: 
tween the layers and over the surface of a fine sponge or cupcake. 


PRALINE ICING 


11% cups Franklin Brown Sugar 1 egg white 
14 cup water 14 cup blanched almonds 
Maple or vanilla extract 


Blanch and toast the almonds a light brown in a moderate oven, then chop 
them very fine. Boil the sugar and water without stirring to the soft ball stage, 
and pour over the stiffly beaten egg white, whipping constantly until cool. Add 
the almonds and a few drops of maple or vanilla extract. 


CARAMEL ICING 


114 cups Franklin Brown Sugar 4 cup rich milk or cream 
1 tablespoon butter 


Melt the butter, then add the sugar and milk, cook, stirring occasionally to a 
soft ball. Beat while cooling, fiavor and pour over the cake. 


ALMOND ICING 


Make the Royale Glacé, the Italian meringue or the Never-Fail Icing, flavoring 
it delicately with almond extract and adding from one-fourth to one-half a cup 
of chopped blanched almonds. 


CHOCOLATE FROSTING 


2 squares unsweetened chocolate lg cup boiling water 
Vg cup Franklin Granulated Sugar Vg teaspoon vanilla 


Franklin XXXX Confectioners’ Sugar 
Melt the chocolate over the steam of a kettle, add the boiling water and the 
granulated sugar and stir over the fire until the mixture boils. Then remove 
from the fire and add XXXX Confectioners’ Sugar to make stiff enough to 
spread. Flavor with vanilla. This is the frosting used on eclairs and cream 


puffs. 
MARSHMALLOW ICING 


Cut half a pound of marshmallows into small pieces, and place over the fire in 
one-fourth cup of boiling water. Stir until melted, then add a cup of granulated 
sugar and boil until the syrup will spin a thread when dropped from the end of a 
spoon. Pour over the stiffly beaten whites of two eggs. Flavor with vanilla. 
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NUT CARAMEL ICING 


14 cups Franklin Granulated Sugar 14 cup chopped English walnuts 
lg cup water 1 egg white 


Put one-fourth cup of sugar over the fire in a clean, smooth saucepan, without 
water, and stir it constantly until it becomes a bright brown. Remove from the 
fire instantly, and add two tablespoons of boiling water. Then let it simmer 
until the caramel is melted. Meantime cook the remainder of the sugar with 
14 cup of water to 238 degrees, add the caramel and stir until well mixed, sim- 
mer again for a moment or two. Finally pour over the stiffly beaten egg white, 
and beat until cool, adding the chopped nut meats. Vanilla may be added also 
if desired. 
PINEAPPLE MERINGUE ICING 

Follow the recipe for Italian meringue icing, substituting the juice from canned 


pineapple for the water. For the filling, chop some of the pineapple very fine 
and add to the icing. 


BAR HARBOR FROSTING 
Make the Never-Fail, Royale Glacé or Italian meringue icing, and whip in enough 


currant jelly to make it distinctly red; if it becomes too thin, add sifted XXXX 
Sugar to stiffen. 


ORANGE ICING 


Add grated rind and juice of one orange to Never-Fail icing, thickening it 
slightly with XX XX Sugar if it becomes too thin. 
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LORD BALTIMORE ICING AND FILLING 


Prepare the Italian meringue and add to it while cooling one-half pound of 
marshmallows cut in pieces, one-fourth cup each of candied cherries and pecan 
meats coarsely chopped. Flavor with one-fourth teaspoon of almond and one- 
half teaspoon of vanilla. Use preferably with a chocolate cake. 


MARSHMALLOW FUDGE ICING 


1 tablespoon butter 114 cups Franklin Powdered Sugar 
2 sqs. unsweetened chocolate 14 cup milk 
14 pound marshmallows 


Melt the butter, add the chocolate, cut in very small pieces, and the sugar and 
milk. Bring to the boiling point, cook carefully for eight to ten minutes, or 
to the soft ball stage. Cut the marshmallows into tiny pieces and beat into 
the icing. Flavor with vanilla, and spread on the cake while rather warm. 


WHIPPED CREAM FILLING AND ICING 


Beat three-fourths cup of thick cream toa thick, stiff froth. Beat also one egg 
white very stiff, and add to it one-half cup of Franklin Powdered Sugar. Beat 
together well, then fold in the cream and add flavoring to taste. Use with 
sponge cake. 
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Franklin Cake Fillings 


CHOCOLATE FUDGE FILLING 
2 cups Franklin Granulated or Brown Sugar 11% tablespoons butter 
34 cup milk 2 squares unsweetened 
14 teaspoon vanilla chocolate 


Melt the butter, then add the sugar and milk. Break the chocolate into very 
small pieces or grate it. Bring milk and sugar to boiling point, then add 
chocolate, stir constantly while boiling, and cook about fifteen minutes, or 
until soft ball stage is reached. Flavor with vanilla, and beat until creamy, 
spread between layers and over the cake and, if desired, decorate with halved 
pecan meats. 


ORANGE HONEY FILLING 
1 orange 114 tablespoons butter 
1 cup Franklin Granulated Sugar 1 egg 


Grate rind and squeeze juice of orange; add to sugar, well-beaten egg, and 
butter. Cook over hot water until thick. Lemon honey is made in same way. 


FIG AND DATE FILLING 


4 pound figs ly cup boiling water 
14 pound dates 1 tablespoon lemon juice 


16 cup Franklin Granulated Sugar 


Chop the figs very fine, stone the dates and chop them also, place in double 
boiler with the sugar and water, cook until thick enough to spread. Add lemon 
juice, use while hot. This is very nice for filled cookies as well as for layer cakes. 


STRAWBERRY CREAM FILLING 


1 egg white 1 cup Franklin XXXX Sugar 
1 cup crushed strawberries 1 cup whipped cream 


Beat the egg white to a stiff dry froth, add the berries, crushed but not strained, 
beat in the sugar and whip vigorously. When fluffy and light fold in the 
whipped cream. Spread between layers of delicate white or sponge cake. 


MARLBOROUGH FILLING 


1 large apple 11% tablespoons butter 
1 lemon 4 cup water 


114 cups Franklin Granulated Sugar 


Pare and grate the apple, add to it the grated rind and juice of the lemon, then 
the sugar, water and butter. Cook together, stirring often until thick. Cool 
before using. 
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BUTTERSCOTCH FILLING 


2 cups Franklin Brown Sugar 14 cup water 
2 tablespoons butter 1 tablespoon lemon juice 


Boil sugar, water and butter together to the soft ball stage, then add the lemon 
juice. Cool for a few moments by standing saucepan in cold water, then beat 
slightly, not enough to make the filling granular, and spread between the 
layers of cake. 


SOUR CREAM FILLING 


Chop very fine one cup of nut meats of any preferred variety. Beat one egg to 
a light froth, add to it one cup of Franklin XXXX Sugar, 4 cup thick sour 
cream, the nut meats and a teaspoon of vanilla. Beat all together until thick. 


LEMON JELLY FILLING 


Dissolve a tablespoon of gelatine in one-fourth cup of cold water, then place 
over hot water until melted, add the juice of one large lemon, and stir in 
Franklin XX XX Sugar until thick enough to spread between the layers of the 
cake. Orange Jelly Filling is made in the same way. Take care to have the 
cake cool when applying the filling. 


HOW TO DECORATE A CAKE 


Blanched almonds, halved pecans, or walnuts, cocoanut or sliced brazil nuts, 
candied fruit, angelica, candied flowers and little silver dragées or candies may 
be used in a variety of ways to beautify acake. The nut meats finely chopped 
and sprinkled like a wreath about the edge, with a second inner wreath of finely 
chopped maraschino cherries, make a handsome decoration on the surface 
of a white iced cake. Flowers cut from maraschino cherries with stalks 
and leaves of angelica make very pretty small cakes, and candied rose petals or 
violets placed on tiny cakes, covered with glacé royale forced through a small 
rubber bag fitted with a star or rose pastry tube, will produce delightful effects 
after one has experimented a little, for the art is not difficult to learn. 


SUGAR FLOWERS 


Boil the sugar as for spun sugar and pour out on oiled tray. When cool enough 
to handle cut in pieces. Color these with vegetable color paste, very delicately, 
folding the syrup over and over with a spatula until nicely tinted. Take a bit of 
the pliable sugar syrup in the fingers and mold a petal; you may even shape it 
with a pair of sharp scissors, pull the edges out to produce a thin and fragile 
appearance. When several petals have been made fasten them together at 
the center with some of the hot syrup. Leaves are made in the same way, 
with green-tinted syrup. Large tulips or calla lilies made of the syrup may 
be used for serving ice cream or whipped cream desserts. 
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Franklin Cookies 


SUGAR WAFERS 


Vs cup Franklin Granulated Sugar 1 egg 


14 cup butter 1 cup flour 
Flavoring 


Cream butter and sugar, add the egg well beaten, and the flavoring, then very 
eradually the flour. Drop from end of spoon on greased pans and flatten with 
moist knife; sprinkle granulated sugar over tops of cookies. Bake in a moderate 
oven. ‘Add nuts, cocoanut, spices or chopped raisins to the cookies to vary 


them. 
CURRANT NUGGETS 
34 cup butter lg teaspoon baking powder 
34 cup Franklin Granulated Sugar 14 teaspoon salt 
2 cups flour ly pound cleaned currants 
2 eggs Spices or flavoring extract to taste 


Sift the flour with baking powder and salt, rub in butter, add sugar and cur- 
rants, then well-beaten eggs and flavoring. Make into little nuggets and bake 
on greased pans. Vary by substituting cocoanut, candied peel, raisins or 
chopped nuts for the currants. 
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CHOCOLATE ROCKS 


2 cups flour 14 teaspoon cinnamon 

lo teaspoon baking powder 3 tablespoons butter 

14 teaspoon salt 34 cup Franklin Granulated Sugar 
2 squares unsweetened chocolate 1 egg Milk 


Sift the first four ingredients together, then rub in the butter. Melt the choco- 
late with the sugar and a little milk over hot water, add the well-beaten egg and 
stir into the dry mixture. Break into small irregular-shaped pieces. Sprinkle 
with Franklin Granulated Sugar and bake in a moderate oven. 


COCOANUT COOKIES 
14 cup Franklin Granulated Sugar 14 cup chopped shredded cocoanut 


ls cup butter 2 cups flour 
1 egg 1 teaspoon baking powder 
1 tablespoon milk 14 teaspoon salt 


Cream butter and sugar together, add the egg and beat well. Sift flour, baking 
powder and salt together, add the milk and flavoring to the sugar and butter, 
then the cocoanut and finally the flour mixture. Chill and turn out on a floured 
board, adding a little more flour if necessary. Roll thin, cut in rounds or fancy 
shapes and sprinkle with granulated sugar. Bake quickly in a rather hot oven. 


Franklin Dainty Fruit Dishes 


“Laden with fairest fruit that hung to eyes tempting, stirred in me sud- 
den appetite to pluck and eat.’’—Milton. 


BAKED APPLES DE LUXE 


6 large red apples 2 cups Franklin Granulated Sugar 
1 cup water 


Core the apples and remove the peel from one end. Make a syrup of 114 cups 
sugar and 1 cup water, place apples in syrup, peeled side up, cover closely and 
simmer carefully until tender, not broken. Lift apples into baking pan; pour 
syrup over and about them, sprinkle with remainder of sugar and place at top 
of very hot oven, or under gas flame. Baste frequently and cook until apples 
are glazed. Serve cold garnished with whipped cream and candied fruit or 
accompanied by plain cream. 


PRUNE FLOAT 
1 pound prunes 1 pint water 
4 cup Franklin Powdered Sugar 2 egg whites 
14 lemon 


Wash and soak the prunes, then cook gently in pint of water until very tender. 
Rub through a sieve and add sugar and lemon juice. Chill, then fold in the 
stiffly beaten egg whites. Serve very cold with plain cream. 


PEARS IN VANILLA SYRUP 


6 hard pears 1 pint water 
1% cups Franklin Granulated Sugar 16 teaspoon vanilla 


Peel the pears and halve them, removing cores. Dissolve the sugar in the water 
and place the pears in the syrup to simmer, closely covered, until tender. Re- 
move pears and cook syrup to 228-230 degrees or until as thick as maple syrup. 
Remove from fire, add vanilla and pour over the pears. Serve cold. 


LUNCHEON ORANGES 


Oranges Franklin Powdered Sugar 


Cut small thin slices from the tops of the oranges, then with a small coffee 
spoon work round and round in the cavity until the pulp is almost entirely 
loosened. Remove a portion of the pulp and place a tablespoon of powdered 
sugar in each orange, then fill the remainder of the space with crushed ice, 
replace the slice removed and serve on paper doily as a first course for lunch- 
eon. If desired a spoonful of the juice of maraschino cherries and a bit of 
chopped fruit may be placed in the orange with the sugar. Serve very cold 
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GLACE FRUITS 
1!% cups Franklin Granulated Sugar 14 teaspoon cream of tartar 


14 cup water 


Dissolve the sugar and cream of tartar in the water, and bring to the boiling 
point. Brush off any sugar which forms on the sides of the saucepan with a 
brush dipped in cold water. Do not stir the syrup during the cooking process 
or it will granulate. Boil to 300 degrees, then watch closely and just 
before it begins to color remove the saucepan from the fire and place it in 
cold water to check the boiling. With a sugar tongs or fork, dip white grapes, 
cherries, apple slices cut in rings from cored pared apples, dates, figs, pieces of 
canned pineapple drained thoroughly dry, and sections of grapefruit or oranges, 
in the syrup. Take care that juicy fruits are not pierced with the fork, as it 
would then be difficult to candy them. All fruits must be dry when dipped in 
the syrup. Nuts also may be candied in the same manner. Place on oiled 
plates and sprinkle with granulated sugar. 


TAFFY APPLES 


2 cups Franklin Brown Sugar 8 red apples 
1 cup water 8 wooden skewers 


Dissolve the sugar in the water and cook together without stirring until a hard 
ball is formed when the mixture is tested in cold water. Put the apples on the 
skewers and dip in the syrup, taking care that each is well covered. Place ona 
greased plate to cool. 


CARAMELED FRUITS OR NUTS 


Boil Franklin Granulated Sugar with just enough water to dissolve it until it 
turns a light brown, then dip cherries, strawberries, grapes and other fruits in it 
until well coated, place on oiled plates to dry and cool. Marshmallows, fudge, 
bon bons and nuts may also be dipped in the same way. 


ORANGE PEEL GLACE 


Save the peels from oranges served for breakfast, dropping them in weak brine 
until enough have been collected for your purpose. Then place the peels over 
the fire in fresh water and cook gently, changing the water once or twice until 
no salt taste is present. Cool the skins and cut them in strips, scraping off the 
surplus white lining. Make a syrup of Franklin Granulated Sugar and water 
in the proportion of one cup of sugar to half a cup of water and boil to 240 
degrees or until a long thread follows the spoon when it is lifted from it. Drop 
the orange peel in the syrup and simmer until it is clear. Drain ona sieve and 
sprinkle with powdered sugar. Serve as a confection, or use to garnish desserts 
or cakes. 
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Franklin Punches and Beverages 


“One sip of this 
Will bathe the drooping spirits in delight 
Beyond the dream of bliss.” 


CURRANT MINT CUP 


1 quart currants or, 114 cups Franklin Granulated Sugar 
1 glass currant jelly 3 quarts water 

6 lemons 1 bunch mint 

2 oranges Ice 


Crush the currants and cook until the juice will flow readily, or pour a quart 
of boiling water over a glass of currant jelly and stir until it dissolves. Dissolve 
the sugar in a quart of water and cook to 228 degrees or until thick. Squeeze 
the juice from four of the lemons and slice the others thinly. Slice the oranges 
also, and cut each slice in halves or quarters. Cool the syrup and add it to the 
currant juice, stir in the lemon juice, and the rest of the water. Add the sliced 
oranges and lemons, with a few large currants, and pour into glasses half filled 
with crushed ice. Place a sprig of mint in each glass when serving. 
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PINEAPPLE JULEP 


1 cup Franklin Granulated Sugar 1 quart can sliced pineapple 
1 cup strawberry juice 2 lemons 
2 cups hot water 1 quart cold water 


Dissolve the sugar in the hot water and boil five minutes, then cool and add to 
the cold water with the lemon and strawberry juice and the juice from the 
pineapple. Cut half the pineapple in small pieces and add to the julep. Serve 
poured over crushed ice. 


RUSSIAN ICED TEA 


2 tablespoons Orange Pekoe tea Cloves 
1 quart boiling water Franklin Powdered Sugar 
1 lemon Maraschino cherries 


Infuse the tea in the boiling water for seven minutes, then strain and pour im- 
mediately over crushed ice. Slice the lemon and cut the slices in quarters, stick 
a clove in each section of the lemon. Halve the cherries and place a piece of 
lemon and cherry with the crushed ice in each glass. Pass Franklin Powdered 
Sugar with the tea. 
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Franklin Pudding Sauces 


“As the last taste of sweets is sweetest last.” 
GOLDEN SAUCE 


2 eggs 1 cup Franklin Powdered Sugar 
1 teaspoon vanilla or the grated rind and juice of 1 lemon 


Beat the yolks of the eggs with the sugar and flavoring until light and thick asa 
cake batter, then fold in the stiffly beaten whites of the eggs and chill well before 
serving. Serve with blanc mange or other cold puddings. 


FAIRY BREATH SAUCE 


V4 cup butter 1 teaspoon vanilla or lemon extract 
1 cup Franklin Powdered Sugar 1 egg 


Wash the salt from the butter and cream it well, then add the sugar gradually, 
and whip in the beaten egg yolk. Add the flavoring, then fold in the egg white, 
stiffly beaten. Serve with cottage pudding, dumplings or other warm desserts. 


STRAWBERRY BUTTER SAUCE 


14 cup butter 114 cups Franklin Powdered Sugar 
1 cup strawberries 


Wash and cream the butter, adding the sugar gradually. Crush the berries, 
and strain through a sieve. Add the juice to the butter and sugar, blending 
well. If not stiff enough add more powdered'sugar. 


WHIPPED CREAM SAUCE 


14 cup Franklin Powdered Sugar Flavoring 
1 cup whipped cream 


Whip the cream stiff and solid, add the sugar gradually, with any preferred 
flavoring. Whip all together lightly, then place on ice until required. Add the 
juice of:strawberries, raspberries, apricots or other fruit for variation, with more 
sugar as necessary. Serve on cream desserts, or ice cream. 


CHOCOLATE SAUCE 


V4 cup Franklin Powdered Sugar 1 teaspoon cornstarch 


1 cup hot water 4 cup cold water 
2 squares unsweetened chocolate 


Boil the hot water and sugar together for five minutes, then add the chocolate, 
cut in small pieces and cook until it has dissolved. Stir the cornstarch to a 
paste with the cold water, and add to the boiling chocolate syrup. Cook until 
slightly thickened, flavor with half a teaspoon of vanilla. Serve hot with ice 
cream. 
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